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Housekeepers'  Chat  Friday,  November  15,  1929 

NOT  FOR  PUBLICATION 

Subject:  "Roast  Chicken  with  Savory  Stuffing."  From  Bureau  of  Home  Economics, 
U.  S.  D.  A. 


Bulletin  available:     "Aunt  Sammy's  Radio  Recipes* V n 

— 00O00 — 

As  I  was  saying  to  the  Menu  Cpecialist.  "What's  wrong  with  having  Roast  Chicken 
for  dinner  Sunday?" 

"Nothing  wrong,"  said  she,  "so  far  as  I  know.    But  if  I  were  preparing  the 
dinner,  I'd  want  a  Savtffijr    Stuffing  with  the  Roast  Chicken." 

"0,  K.    We'll  have  a  Savory  Stuffing,  and  Mashed  Potatoes.    A  green  vegetable, 
too,  would  be  tasty  and  desirable.    What  about  Quick-Cooked  Spinach?" 

"Fine,"  said  the  Menu  Specialist,  ,:and  since  it's  a  Sunday  meal,  let's  have 
Fried  Pine&ppie>or  Spiced  Crabapples.    For  dessert,  ice-cream — Peanut  Brittle 
Ice  Cream.,'! 


Just  that  quickly,  we  planned  the  menu.    Would  you  like  to  write  it  in  your  note- 
book?   A  typical  American  Sunday  dinner:    Roast  Chicken  with  Savory  Stuffing; 
Mashed  Potatoes;  Quick-Cooked  Spinach;  Fried  Pi reapple  or  Spiced  Crabapples;  and 
Peanut  Brittle  Ice  Cream. 

I  have  here  an  especially  nice  recipe  for  Savory  Stuffing,  to  serve  with  the 
Roast  Chicken.     There  are  nine  ingredients  in  this  stuffing: 

3  tablespoons  butter  l/2  cup  seedless  raisins 

1  cup  chopped  celery  and  leaves      l/2  teaspoon  salt 

2  tablespoons  chopped  onion  l/8  teaspoon  pepper,  and 

1  sprig  parsley,  cut  fine  l/4  teaspoon  savory  seasoning 

2  cups  fine  bread  crumbs 

Nine  ingredients,  for  a  Savory  Stuffing:  (Repeat). 

Melt  2  tablespoons  of  the  butter  in  a  skillet,  add  the  celery,  onion,  and  parsley, 
and  cook  for  a  few  minutes.    Push  the  vegetables  to  one  side,  melt  the  remaining 
butter,  and  add  the  bread  crumbs,  raisins,  and  seasonings.     Stir  all  the  in- 
gredients until  well  mixed  and  hot-    Fill  the  hot  stuffing  lightly  into  the 
chicken.    Co  not  pack  it  tightly  so  that  it  forms  a  solid  mass. 

While  you  have  your  pencils,  let's  write  the  recipe  for  Peanut  Brittle  Ice  Cream. 
Four  ingredients,  for  this  dessert: 


1  quart  single  cream  1/2  cup  sugar,  and 

1-1/2  to  2  cups  ground  peanut    l/4  teaspoon  salt, 
brittle. 
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I'll  repeat  the  four  ingredients,  for  Peanut  Brittle  Ice  Cream:  (Repeat.) 

Put  the  sugar  in  1  cup  of  the  cream,  and  "bring  to  the  boiling  point.    Add  the 
peanut  brittle  and  stir  until  well  blended.    Mix  with  the  remaining  cream,  and 
add  the  salt.     Use  a  freezing  mixture  of  one  part  salt,  and  four  to  six  parts 
of  crushed  ice.     Turn  the  crk--~k  0f  the  freezer  slowly.    After  freezing  remove  the 
dasher,  place  on  the  cover,  and  pack  the  freezer  with  more  ice  and  salt.  Let 
stand  for  an  hour  or  more,  to  ripen. 

Now  our  Sunday  menu  is  complete;    Roast  Chicken  with  Savory  Stuffing;  Mashed 
Potatoes;  Quick-cooked  Spinach;  Pried  Pineapple  or  "Spiced  Crabapples;  and  Peanut 
Brittle  Ice  Cream0 

One  more  dinner  over — that  is,  all  but  the  cooking,  serving,  and  dish- washing* 

As  I  told  you  last  Tuesday,  I've  been  helping  my  Next-Door  Neighbor  hem  curtains 
this  Wee^]_-D^e  are  practically  done  now — all  but  the  hanging.    Uncle  Ebenezer 
says  he  will/harg  the  curtains,  p'VTvided  we  get  a  steady  ladder.     The  last  time 
Uncle  Ebenezer  helped  hang  curtainss  the  step-ladder  wobbled.     Uncle  Ebenezer 
lost  his  balance,  and  went  down  in  a  sea  of  green  cretonne  and  orange  tulips. 
Such  tragedies  will  happen. 

The  other  day  I  saw  a  rather  unusual  story  about  the  mishaps  of  a  little  Eour-H 
club  girl  of  Nevada,  who  was  refinishing  furniture  in  a  room- redecorating  pro- 
ject.    This  is  the  way -.she  'sells  it: 

"A  piece  of  bad  luck  I  had  was  with  my  wardrobe.     I  put  it  outside  when  I  painted 
it  and  the  next  morning  before  it  was  dry  some  chickens  flew  over  the  fence, 
landing  on  the  top  of  it,  and  tracked  grit  into  it0     Immediately  after  I  had 
refinished  my  dresser,  some  one  with  a  terrible  curiosity  had  to  stick  his  fingers 
in,  to  see  if  it  was  dry.     It  twasn*  t.    My  brother  sat  down  on  the  stool  and  the 
tar  and  lint  from  his  clothing  marred  the  finish  of  the  stool.     I  had  to  do  the 
tops  over,  on  these  three  pieces.    My  little  rocking  chair  was  the  only  thing 
that  escaped  these  mishaps." 

Dorothy  also  gives  a  tip  to  other  club  members    which  I  think  we  might  borrow. 
She  found  that,  by  putting  newspapers  on  a  table  and  painting  such  things  as 
small  rockers  and  stools  there,  she  was  saved  a  great  deal  of  stiffness  caused 
by  stopping  when  the  article  to  be  painted  was  left  on  the  floor  or  the  ground. 

That's  all— till  Monday, 
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